Wheat flour 1.000

IREKS SD PLUS 0.050 k

. - Sugar 0.100 kg

Water, a v 0 Margarine 0.050 kg

B | Milk powder 0.030 kg

A Instant yeast 0.015 kg

5 Salt 0.020 kg
- IXII? :gr:%eratu ,3‘ Water, approx. ‘ 0.580 |

- Total weight 1.845 kg

Fold 0 k

dough three singl 2 + 8 mins
processing is carried poeC
0- 10 mins

g is carried out as usual.



Y
2,500 kg

Fruit Seollon

0.1 g

Sultanas 4000 k ggg ::9
Candied orange peel 1.000 kg 0'400 kg
Céndied lemon peel 1.000 kg 0'200 kg
Rum/sugar syrup 0.400 kg 0'050 kg
Chopped almonds 1.000 kg 0.040 kg '
T(Ktalweight 7.400 kg ¢ Milk, approx.,, 1.100 |
Mix and allow to soak overnight. L'nl Spices *'f»
~ Sponge: l& To'g_a weight g 5.165 kg
Wheat flour N\ 2.500 kg 3 i 2 + 6 mins
Instant yeast \ 0.130 kg }
Milk, approx. 353%@ 1.800 | / :
Total weight " 4.430 kg jg 36 5(_) ka/

E— ———— leces
Mixing time: "?3;\ 2 + 2 mins ”““”%‘r;:_ { 15Fnins

Resting time:

round. Pres |
a short proof, make a slig ht hollow lengt
Add the fillings (fruit, creal ms, etc. )a

Baking temperature: 30° C elowthe b | ”:'
:‘ ~temperature for rolls '.,
~_ Baking time: approx. 20 mins

S zspmggz _gf*’* 4.430 kg
Wheat flour 2.500 kg
IREKS SD PLUS 0.250 kg
Soft butter 1.750 kg
Sugar 0.600 kg
Raw marzipan 0.500 kg
Salt 0.050 kg
Stollen spices
0012 k Total weight 10.080 kg %
0.020 kg Mixing time: 6 + 2 mins %
0.600 | Add the soaked fruit carefully to the dough. é
1.782 kg Bulk fermentation time: 30 mins =
_ Mould using Stollen forms or as oven bottom F
Dough temperature: gb‘t%mms aiEgeae dtmedium proof. IREKS GmbH Our representatives in Asia:
Bulk fermentation time: 0-10 mins Bak_mg el el ULl O e e Q) ;g;in'f(il'sfﬁggza B deﬁZeiﬁéeéﬁ%Bsms :\Magbﬁghf;g ;tslcsr::l?g;ger
bak'_ng tgmperatu re for rolls _ ?:lghﬁﬁgvnn 060 Josef.Greiner@ireks.com  Gerhard.Stichlberger@ireks.com
Further processing i carried out a usual R IREKS | pommn oo = wewen,

www.ireks-asiapacific.com Leo.deLeijer@ireks.com Ingo.Wenseritt@ireks.com



